
Wine dinner                     

Australia meets Mediteranne

Aperitive
Wild strawberry Royale & Snacks

Soup
Cream pumkin with roasted seeds, fresh cow cheese and white truffle oil 

1.Course
Sea bass fillet on pumpkin, zuchinni and shrimp pancakes

seasoned with chive emulsion
The broken fishplate Sauvignon 

d'Arenberg winery

2.Course
Duck fillet on chestnut puree & palenta with wild mushroom stew

The Rouge 
Nepenthe winery

Dessert
Chocolate and almond tart served with 

red sparkling wine
Peppermint Paddock d'Arenberg

Surprise  
…..

Menu price 250 kn pax
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